This review article provides a good overview of bacterial exopolysaccharides and their commercial significance.
Bacterial polysaccharide database http://sydney.edu.au/science/molecular_bioscience/ BPGD/default.htm
This database provides some information on genes and pathways involved in the biosynthesis of bacterial polysaccharides. http://www.lsbu.ac.uk/water/hygellan.html Gellan is an exopolysaccharide produced by aerobic fermentative growth of Sphingomonas elodea.
Gellan

Gellan gum http://en.wikipedia.org/wiki/Gellan_gum
Gellan gum is a water-soluble polysaccharide used as a microbiological gelling agent and in foods. This website gives the name of the producing organism as a Pseudomonas, but that organism was more recently reclassified as a Sphingomonas strain.
Guar gum replacements
http://www.gumtech.com/products/GuarReplace.php Guar gum is a plant polysaccharide that is used in foods and, most recently, in hydraulic fracturing to produce oil and gas. There is an ongoing search to find replacements due to the huge volumes required for the latter application.
Xanthan gum: Wikipedia
http://en.wikipedia.org/wiki/Xanthan_gum
Xanthan gum is a polysaccharide secreted by the bacterium Xanthomonas campestris that is widely used in the food industry, as described in this Wikipedia entry.
Levan
http://www.polysaccharides.us/aboutlevan_background. php
Levan is a polysaccharide made of fructose that is unusual by packing into a highly stable spherical structure. This website describes many of the properties and used of the polymer.
